Willey milling machine into fine powder and store in a clean sample bottle and kept in the laboratory at room temperature. The proximate compositions of the samples were carried using the AOAC (1990) methods.
Proximate Analysis
The procedure for the determination of the proximate composition of the samples was those of the Association of Official Analytical Chemists (1990) .The proximate analysis (moisture, fiber, ash, fats, proteins and carbohydrate) of all the samples were determined. The crude fiber and ash content was determined using the Weende described by AOAC (1990) . The fat content of the samples was determined using the ether extraction method by reflux soxhlet method described by AOAC (1990) . The crude protein content was determined using the kjeldahl method described by AOAC (1990) . The moisture content of each sample was determined using AOAC (1990) method. The carbohydrate content was estimated using Miller and Tobin (1980) method. The total carbohydrate was estimated from the balance after accounting for ash, crude fiber, protein and fats as follows: % carbohydrate = 100-(% crude protein + % crude fiber + %ash +%fat).
III. Result
The The percentage carbohydrate content of the leaves of the plant species ranged from 86.09-97.46, crude protein(0.31-0.50), crude fiber (12.00-13.50), ash(0.09-0.44) moisture(0.19-0.43) and fat 0.006 (Table 2) . L.cylindrica had the highest carbohydrate content (97.46%), while the least carbohydrate content was in M.charantia(86.09%).The highest amount of crude protein was found in the leaves of T.cucumerina (0.50%), followed by C.ficifolia(0.40%) and the least was those of L.cylindrica(0.30%).M.charantia had the highest amount of crude fiber (13.50%) and those of the leaves of the other plants have the same amount of crude fiber (12.00%). C.ficifolia leaves had the highest ash content (0.44%) followed by L.cylindrica and the least was in M.charantia. The moisture content of the leaves of T.cucumerina was highest and the leaves of L.cylindrica had the least moisture content. The leaves of all the plant species had equal amount of fat (Table 2) . The carbohydrate content of the fruit pericarp of the plant samples ranged from 70.05-83.68%, crude protein 0.25-0.40%, crude fiber 16.00-29.50%, ash 0.06-0.90%, moisture content 0.34-1.00% and fat content was 0.006% in all the plant species (Table 3) . This indicates that plant parts had low fat content. The highest carbohydrate content occurred in the fruit pericarp of M.charantia (83.68%), followed by that of L.cylindrica (71.84%), while the least amount was in T.cucurmerina(70.05%).C.ficifolia had the highest crude protein content(0.40%) and the pericarp of M.charantia and L.cylindrica had the least crude protein(0.25%). The crude fiber content of T.cucumerina pericarp was highest (29.50%) and the least crude fiber content was in M.charantia (16.00%) . The highest ash content of the pericarp of fruits was found in L.cylindrica (0.90%), followed by C.ficifolia (0.42%) and the least was in M.charantia (0.06%). The highest pericarp moisture content of C.ficifolia (1.00%), and the least amount was in L.cylindrica (0.34%). The fat content of the pericarp of the fruits of the plant species investigated was the same (0.006)( Table 3) . 
IV. Discussion
This study reveals that C.ficifolia, M.charantia, T.cucumerina and L.cylindrica contain appreciable amount of nutrients which can contribute to the nutrients and energy requirement of man. The plants contain protein which range from (0.25-0.50). The recommended dietary allowance (RDA) for protein is 56g for individual weighing 70kg and 46g for adult weighing 50kg;children may consume 2kg/day (Jones et al., 1985) .Abortifacient protein with ribosome-inhibiting properties has been isolated from several cucurbits (Ng et al., 1991) . The abortifacient protein include momorcharin from (Momordica charantia), Luffaculin (from Luffa operculata) and luffin-a and luffin-b (isolated from seeds of Luffa cylindrica), trichosathin (Trichosathin kirilowii), and beta-trichosathin (Trichosanthes cucumerina) have been reported to exhibit antitumor, ribosome inactivating and immunomodulatory properties. (Ng et al., 1991) . Trichosathin manifest anti-human immunodeficiency virus activity (McGarth et al., 1989) .
The Crude fiber of these plant ranges from (12-29.50%) which is low. Crude fiber in food or plant is an indication of the level of non-digestible carbohydrate and lignin. Crude fiber enhances digestibility, lowering blood cholesterol and blood sugar. It is known to reduce the risk of disease such as obesity, diabetes, breast cancer and gastro intestinal disorder (Saldanha, 1995) .
The carbohydrate content of these cucurbits ranges from (70.17-97.46%). These plants are good sources of carbohydrate for the body metabolic activities when compared with the recommended dietary allowance (RDA) of 130g (Pamela et al., 2005) . The ash ranges of these plants are (0.03-0.48%). Ash is the inorganic residue remaining after water and organic matter have been removed by heating which provides a measure of total amount of minerals within the food. Minerals are not destroyed by heating and they have a low volatility as compared to other food components (Mishra et al., 2012) . Moisture content of these plant ranges from (0.04-1.00). The result shows that their shelf life of this fresh plant is high. Moisture content is among the most vital and mostly used measurement in the processing, preservation and storage of food (Onwuka, 2005) .
The crude fat content obtained in these four cucurbits were low and equal (0.006%). Lipid provides very good source of energy and aids in transport of fat soluble vitamins (Pamela et al., 2005) .
The result obtained in this study show and that C.ficifolia, M.charantia, T.cucumerina and L.cylindrica contains appreciable amount of nutrients which can contribute to the nutrient and energy requirement of man.
